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Thesis Title: Production of synbiotic yogurt and Study their effect on the blood lipid Profile and intestinal microflora of rats

This study was performed at four stages The first stage, We investigated the influence of a variety of prebiotic sugars (inline
and Fructooligosacchride (FOS)) as a sole carbon source and basic carbohydrates (glucose) of MRS broth on the growth of a
selection of probiotic Lacfobacillus casel, Lactobacillus acidophilus and Bifidobacterium bifidum and evaluated their growth
characteristics in the presence of prebiotics The results were showed that all of types of probiotic bacteria were able to grow in
the presence of 2% inulin and FOS in the MRS medium, as well as in MRS with glucose . The effect of prebiotic on the growth
of probiotic in the skim milk were investigated at 0 and 24 hours of incubation at the second stage of study. The results showed
that inulin produced the highest increases in numbers of all probiotic Lactobacillus casel, Lactobacillus acidophilus and
Bifidobacterium bifidum compared with skim milk and skim milk with fructooligosaccharides after 24 h of incubation. In the third
stage was to examine the effect of inulin on survival of probiotc bacteria in synbiotic set and drink yogurt, The results were
shown that the increased of inulin concentration was improved survival of selection of probiotic and the presence of inulin at
concentration of 2.5 % enhanced probiotics viability in comparison to the other levels. The effect of locally prepared drink
yogurts on blood lipid profile and fecal Lactobacillus, coliform and E.coli of rats were studied at the fourth stage, Significant
reduction (P < 0.05) in the levels of total cholesterol and LDL-C, VLDL and triglyceride among animals challenged with
prebiotic, probiotic and synbiotic drink yogurt compared to the control group after 4 weeks of follow up. Significant increase
(P<0.05) in the total Lactobacillus numbers was seen in synbiotic drink yogurt groups (group 5) after 28 day of feeding
compared to the other groups This increase in total Lactobacillus in synbiotic drink yogurt groups (group 5) corresponded with a

significant decrease (P<0.05) in numbers of coliform and E. col.




